BURPEE SPECIAL COOKER 


PORCELAIN ENAMELLED 
Read These Instructions Carefully, Then Follow Them 


WATER IN COOKER © 


In order to generate steam in the cooker, 
put not less than 4 pints of water in the 
bottom when canning, or 2 pints when 
cooking meals. Always be sure there is 
enough water in the cooker so that it will 
not run dry. If the cooker is allowed to 
run dry, it may be damaged. 


RACK © 


The basket-shaped wire rack has two 
handles which enable one to remove all 
of the cans at one time. This is a decided 
advantage when canning in tin because 
the rack full of cans may be cooled 
quickly in several changes of cold water. 


The cooker, Model SE25P, has a capacity 
of 10 No. 3 or 17 No. 2 tin cans or 7 
quart or 9 pint glass jars. To fill the 
cooker with quart tin cans, make two 
tiers, putting one on top of the other; 
with pint tin cans put 8 cans in the 
lower tier, 7 cans in the outer upper tier, 
and 2 cans on their sides in the center of 
the upper tier. To fill with jars, place 
jars on rack in the bottom of the cooker. 


When sterilizing glass jars in the large 
cooker, Model SE1525P, place the flat 
rack between the tiers of jars. 


GASKET JOINT © 


The gasket under the rim of the cooker 
cover makes the joint steam-tight. If 
necessary, it can be replaced quickly and 


easily. If there is a tendency for the 
cover to stick to the body of the cooker, 
rub talcum powder on the gasket to 
overcome the sticking. 


CLOSING COOKER e 


Place cover in position so that it rests 
evenly on the body of the cooker. Fit 
the clamping band and tighten thumb 
screw with fingers. Never use a wrench. 


CLOSING DEVICE e 


The Burpee Special Cooker is equipped 
with a patented flexible steel band-lock 
with wedge-shaped wings that fit over 
the edges of the body and cover. Tight- 
ening the thumb screw forces the cover 
on the body with great pressure, making 
a perfectly steam-tight joint. If for any 
reason, too high a pressure develops, the 
clamping wings on this band-lock will 
spring, automatically releasing any ex- 
cess pressure. 


PRESSURE GAUGE © 


The indicator on the pressure gauge 
should always register ZERO BEFORE 
unscrewing the clamping band prior to 
removing the cover of the cooker. 


HEATING COOKER © 


To secure satisfactory results in steriliz- 
ing canned food in a cooker, one must 
expel all the cold air from, and thor- 
oughly heat, the cooker before closing 
the safety valve. If all of the cold air is 
not forced out of the cooker, a cold air 
pocket will form in the top which will 
create pressure but not the correspond- 
ing high temperature. As it is the high 
temperature which sterilizes the product, 
the cooker must be filled with steam. 


To fill the cooker, Model SE25P, with 
steam, leave the control valve open and 
allow steam to escape freely for 7 min- 
utes then close the control valve and 
bring pressure gauge indicator to de- 
sired pressure. To fill cooker, Model 
SE1525P, with steam, increase time from 
7 to 10 minutes. 


If these instructions are not followed, 
frequently the cans in the bottom of the 
cooker will be sterilized, but the cans 
in the top will not be sterilized sufficient- 
ly and will spoil. 


COUNTING TIME © 


Begin to count time when the indicator 
on the pressure gauge reaches the re- 
quired pressure. Then, if using an elec- 
tric, gas, gasoline, or oil stove, lower 
flame under cooker to maintain desired 
pressure. If using a range, set cooker to 
back of stove or regulate pressure by 
control valve. If you do regulate pressure 
by control valve, be sure to put in at 
least 2 pints more water than specified 
in instructions so that cooker will not 
run dry. 


CONTROL VALVE © 


The control valve is a combination safe- 
ty valve and steam vent which is auto- 
matically cleaned as steam escapes. 
When the cap is screwed down as tightly 
as possible, steam will escape at from 
20 to 22 pounds pressure. 


To regulate and control pressure, un- 
screw the cap until enough steam es- 
capes to keep pressure gauge indicator 
at the desired pressure. When using 
valve to regulate pressure, always be 
sure to have enough water in the cooker 
so that it will not run dry. 


To release steam gradually, unscrew cap 
until a small amount of steam escapes. 


To release steam pressure instantly, raise 
lever to vertical or upright position. 


ALWAYS open control valve before at- 
tempting to remove cover from cooker 
even though pressure gauge indicator 
registers zero. 


When not using the cooker, leave con- 
trol valve lever in horizontal, or flat, 
position. 


OPENING COOKER © 


Do not open cooker until pressure gauge 
indicator registers ZERO. 


To open cooker when canning in tin 
cans, reduce pressure quickly by raising 
control valve lever to vertical, or upright 
position. 


To open cooker when canning in glass 
jars, reduce pressure slowly by letting 
cooker cool gradually. If steam pressure 
is released quickly, liquid will be drawn 
from the jars. 


If cooker cools gradually, OPEN CON- 
TROL VALVE when pressure gauge in- 


dicator reaches zero, OTHERWISE A 
VACUUM WILL FORM IN COOKER 


“WHICH PREVENTS REMOVING COVER 


EASILY. 


COOKING IN COOKER © 


The Burpee Special Cooker may or may 
not come equipped with circular inset 
pans and crossbars for cooking meals. 
Any pans or glass ovenware, however, 
which will fit into the cooker may be used. 


When cooking meals, put in 2 pints of 
water, then place rack in cooker, and set 
pans on rack. DO NOT COOK ANY 
KIND OF FOOD DIRECTLY IN THE 
BOTTOM OF THE COOKER. 


Follow pressure cooker recipes for quan- 
tity, preparation, and time, but use only 
2 pints of water in cooker when cooking 
meals. 


CARE OF COOKER @ 


To prevent chipping, never strike cooker 
body against, or with, hard substance. 
Chipping may mar the appearance, but it 
will not interfere with the operation of 
the cooker. 


Use any kind of kitchen cleanser to clean. 


Always put water in cooker before placing 
it over the fire. 


Do not fry, sear, or roast any food in 
bottom of this cooker. 


When cleaning the cover, do not put 
pressure gauge in water. 


Do not allow steam to blow off any more 
than necessary because the cooker will 
boil dry. If cooker should boil dry, slowly 
pour HOT water into it. Never put cold 
water in a hot cooker and never set hot 
cooker in cold water. 


If using a gas, gasoline, or kerosene 
stove, always place this cooker over the 
center of the fire—never to one side. 


After using, clean and thoroughly dry 
the cooker. Always keep it in a dry 
place. To allow for proper ventilation 
when not in use, do not clamp cover to 
body. Either set cover and body (upside 
down) on corrugated board, or put a 
large piece of crumpled wrapping paper 
or newspaper in the cooker. 


Oil band-lock screw frequently. Keep 
threads on control valve cap clean. Leave 
control valve lever in horizontal position 
when not in use. 
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